Disney DISH 


Let's say that again. Chocolate...Peanut Butter...Banana...French Toast. Not since “it’s a small world after all” have 
six simple words come together so beautifully. Disney Files Magazine is pleased to give you the gift of breakfast bliss 
with a decadent recipe from the culinary files of the PCH Grill inside Disney’s Paradise Pier Hotel at the Disneyland 
Resort. 


Serves: 4 “DELICIOUS DISNEY 
Ingredients: 


8 thick slices of day-old, sweetened bread (the 
chefs recommend challah bread, available in 
many bakeries) 

2 ripe bananas 

1⁄4 cup chocolate chips 

Y2 cup creamy peanut butter 

34 cup low-fat chocolate milk 

1 teaspoon ground cinnamon 


1⁄4 teaspoon salt 


6 eggs, lightly beaten 


Optional: chocolate syrup and powdered sugar Look for this and other kid-friendly recipes in the 
book Delicious Disney Just for Kids by the Disney 
Chefs with Pam Brandon. 


Steps: 
1. Preheat oven to 350 degrees Fahrenheit and grease a 9-inch-by-13-inch-by2-inch baking pan. 


2. Cut bread into 1-inch cubes and place in a large bowl. Slice bananas into 1⁄4-inch slices and add to bowl. Stir 
in chocolate chips. 


Combine peanut butter, eggs, chocolate milk, cinnamon and salt in a blender. Process until smooth. 
Pour egg mixture over bread mixture. Stir gently until bread cubes have absorbed egg mixture. 


Pour combined mixture into prepared baking pan. Bake for 35-40 minutes or until top is golden brown. 
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If desired, drizzle with chocolate syrup and dust with powdered sugar. 


This recipe has been converted from a larger quantity in the restaurant kitchens. The flavor profile may vary from the restaurant's version. All recipes are the property of 
Walt Disney Parks and Resorts U.S., Inc., and may not be reproduced without express permission. 
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